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SEE'S FUDGE 
CUPS SUGAR 
POUND BUTTER 
CAN EVAPORATED MILK 
SIX OUNCE PACKAGES CHOCOLATE CHIPS 
PINT MARSHMALLOW CREME 
CUP CHOPPED WALNUTS 


PRWEB 


BOIL SUGAR, BUTTER AND MILK FOR EXACTLY 9 MINUTES, STIRRING CONSTANTLY. 
ADD CHOCOLATE CHIPS AND MARSHMALLOW CREME PLUS NUTS. BEAT UNTIL 
MIXTURE LOSES ITS GLOSS. POUR INTO WELL-BUTTERED OR WAX PAPER-LINED 
PAN. SLICE WHEN COOL. 


CHRISTMAS PRALINES 


1 4 CUPS WHITE SUGAR 

1 4 CUPS LIGHT BROWN SUGAR 
1/3 CUP WHITE KARO SYRUP 

1 SMALL CAN EVAPORATED MILK 
2 CUPS PECANS (UP TO 4) 

+, TEASPOON SALT 

1 TEASPOON BUTTER (FOR GLAZE) 
1 TEASPOON VANILLA 


COOK SUGAR, SYRUP, AND SALT OVER MEDIUM HEAT; UNTIL A BALL FORMS 
WHEN DROPPED IN 1 CUP OF COLD WATER. 

ADD PECANS, BUTTER AND VANILLA. 

BEAT SLIGHTLY AND DROP BY SPOONFULS ON WAXED PAPER. 

MAKES APPROXIMATELY30 SMALL CREAMY PRALINES. 


PRALINES (1) 


11/2 C. SUGAR 
3/4 C. LT BROWN SUGAR 
1/2 C MILK 
1 TSP VANILLA 
1/4 TSP SALT 
6 TBSP BUTTER 
1 1/2 C SHOPPED PECANS 


COMBINE THE SUGARS, MILK, VANILLA, SALT AND BUTTER IN A HEAVY BOTTOMED 
SAUCEPAN. 

PUT OVER MEDIUM-HIGH HEAT AND BRING TO A BOIL, STIRRING ONCE OR TWICE. 
LET BOIL ABOUT 6 OR 7 MINUTES, OR UNTIL THE SYRUP REACHES THE SOFT - 
BALL STAGE 238° - 240°. 

REMOVE FROM HEAT AND STIR THE MIXTURE UNTIL IT COOLS AND THICKENS. 
THIS DOES NOT TAKE LONG, AND WHEN IT IS SLIGHTLY THICKENED, ADD THE 
PECANS AND SPOON ONTO A LARGE PIECE OF WAXED PAPER TO COOL AND BECOME 
FIRM 

150 CALORIES 

8 GRAMS FAT - - 2 OF WHICH ARE SATURATED 

8 MG CHOLESTEROL 
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EASY FANTASY FUDGE 


PREPERATION TIME: 10 MINUTES PLUS COOLING. 
MICROWAVE COOKING TIME: 11 1/2 MINUTES OR 
TOP OF THE STOVE COOKING TIME IS 15 MINUTES. 

3/4 CUP (1 1/2 STICKS) MARGERINE OR BUTTER 
CUPS SUGAR 
CAN (5 0Z) (2/3 CUP)EVAPORATED MILK 
PKG (12 0Z) SEMI-SWEET CHOCOLATE CHIPS 
JAR (7 OZ) JET PUFFED MARSHMALLOW CREME 
CUP CHOPPED NUTS (OPTIONAL) 
TSP VANILLA 
MICROWAVE: LIGHTLY GREASE 13 X 9 INCH OR 9 INCH SQUARE PAN. 
MICROWAVE MARGERINE IN 4 QUART MICROWAVABLE BOWL.OR CASSEROLE ON HIGH 1 
MINUTE OR UNTIL MELTED. ADD SUGAR AND MILK AND MIX WELL. 
MICROWAVE ON HIGH 5 MINUTES OR UNTIL MIXTURE BEGINS TO BOIL, STIRRING 
AFTER 3 MINUTES. MIX WELL. SCRAP BOWL. MICROWAVE ON HIGH 5 4 MINUTES, 
STIRRING AFTER 3 MINUTES. 
GRADUALLY STIR IN CHIPS UNTIL MELTED. ADD REMAINING INGREDIENTS; MIX 
WELL. 
POUR INTO PREPARED PAN. COOL AT ROOM TEMPERATUE. CUT INTO SQUARES, 
MAKES 3 POUNDS. 
TOP OF STOVE PREPARE PAN AS DIRECTED, 
MIX MARGERINE, SUGAR AND MILK IN HEAVY 2 4% TO 3 QUART SAUCE PAN. BRING 
TO A FULL ROLLING BOIL ON MEDIUM HEAT; STIRRING CONSTANTLY. 
CONTINUE BOILING 5 MINUTES ON MEDIUM HEAT OR UNTIL CANY THERMOMETER 
REACHES 234 ° F. ; STIRRING CONSTANTLY TO PREVENT SCORCHING. REMOVE 
FROM HEAT. 
GRADUALLY STIR IN CHIPS UNTIL MELTED. ADD REMAINING INGREDIENTS AND MIX 
WELL. POUR INTO PREPARED PAN. COOL AT ROOM TEMPERATURE, CUT INTO 
SQUARES. 
HIGH ALTITUDE DECREASE RECOMMENDED TEMPERATURE (234 2 F.) 2 2 FOR EVERY 
1,000 FEET ABOVE SEA LEVEL 
NOTE DO NOT SUBSTITUTE SWEETENED CONDENSED MLK FOR EVAPORATED MILK. 


PRPPRP WwW 


MICROWAVE PEANUT BRITTLE 


CUP GRANULATED SUGAR 

CUP WHITE CORN SYRUP 

CUP ROASTED SALTED PEANUTS 
TEASPOON BUTTER 

TEASPOON VANILLA EXTRACT 
TEASPOON BAKING SODA 


PRePPKR 


IN 1 4% QUART CASSAROLE, STIR TOGETHER SUGAR AND SYRUP. MICROWAVE ON 
HIGH FOR 4 MINUTES. 

STIR IN PEANUTS. MICROWAVE ON HIGH FOR 3 MINUTES UNTIL LIGHT BROWN. 
ADD BUTTER AND VANILLA TO SYRUP MIXTURE. MIX THEM WELL. MICROWAVE ON 
HIGH FOR 1 % MINUTES MORE. PEANUTS WILL BE LIGHTLY BROWNED AND SYRUP 
VERY HOT. 

ADD BAKING SODA AND GENTLY STIR UNTIL LIGHT AND FOAMY. 

POUR MIXTURE ONTO A LIGHTLY GREASED COOKIE SHEET; OR UNBUTTERED 
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NON-STICK COATED COOKIE SHEET. LET COOL % HOUR. WHEN COOL; BREAK INTO 
BITE SIZE PIECES. STORE IN AN AIR TIGHT CONTAINER. 

NOTE: IF RAW PEANUTS ARE USED ADD THEM BEFORE MICRO-WAVING TO THE 
SUGAR-SYRUP MIXTURE ALONG WITH 1/8 TEASPOON SALT. 

8 TO 10 MINUTES TOTAL COOKING TIME 


PRALINES (2) 


3 C SUGAR 1 C CHOPPED PECANS 

1 TSP VANILLA 1 C BUTTER MILK 
1/8 TSP SALT 3 TBS OLEO 

1 TSP SODA 


COMBINE SUGAR; BUTTER MILK; BUTTER; AND SODA IN 3 OR 4 QUART PAN. COOK 
SLOWLY TIL IT IS A SOFT BALL. ADD VANILLA; PECANS; AND SALT. COOK 1 
MINUTE. REMOVE FROM HEAT AMD BEAT TIL MIX THICKENS. DDROP BY TEASPOON 
ON WAXED PAPER. 


Annette Bussie COCONUT BALLS 


1 Lb. COCONUT 

14, Lb (or 1 stick) BUTTER (Melted) 

2 Lb POWDERED SUGAR 

1 Can NUTS (PECANS or WALNUTS preferred) 

1 Can SWEETENED MILK (Eagle Brand) 

12 0z Bag CHOCOLATE CHIP (2 Cups) 

1 Brick PARAFIN(14% Pieces to each Bag Chocolate 
Chips) 


MIX: together Coconut, Butter, Powder Sugar, Nuts & Milk. 
SHAPE: into Balls. 

REFRIGERATE: overnight. 

MELT: Chocolate with Parafin in double boiler or microwave 
DIP: Balls in Chocolate 

PUT: on Wax Paper 


Annette Bussie CHOCOLATE DIPPED PEANUT BUTTER BALLS 


1 Stick MARGARINE 
2 Cups CHUNKY PEANUT BUTTER 
1 Tsp VANILLA 
1 Lb POWDER SUGAR 
3 Cups RICE KRISPIES 
CHOCOLATE DIP 
2 Oz PARAFIN WAX 
12 0z Package CHOCOLATE CHIPS (2 cups) 


MELT: Margarine 
STIR: Peanut Butter into hot Margarine 
MIX: well. 
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ADD: Vanilla, Powder, Sugar & Rice Krispies 
WORK: with hands until it will form Balls 
DIP: in Chocolate. 


CHOCOLATE DIP 


MELT: Chocolate Chips and Parafin together in double boiler. 
KEEP WARM: 

USE TOOTHPICK: to dip Balls into Chocolate Dip 

COOL: on Wax Paper 


PEPPERMINT CHOCOLATE FUDGE 


1 (11.5 Ounce) package Milk Chocolate Chips 
1 Cup Semi Sweet Chocolate 
1 (14 ounce) Eagle Brand condensed milk 
Dash salt 
1/2 Tsp peppermint extract 
1/4 Cup crushed peppermint candy 
In a sauce pan over low heat; melt all of the chocolate chips with the 
condensed milk and salt. 
Remove from heat. 
Stir in extract. 
Spread evenly into foil lined square pan. 
Sprinkle with peppermint candy. 
Chill until firm. 
Turn fudge onto cutting board; peel off foil; and cut into squares. 
Store loosely covered at room temperature. 
MAKES ABOUT 2 POUNDS. 


PEANUT BUTTER FUDGE 

Butter an 8x8x2” pan. Set out a candy thermometer. 
Put into a heavy 3 quart sauce pan 

1 1/3 cups milk 

4 square (4 oz.) chocolate 
Stir over low heat until chocolate is melted. 
Do not allow to boil. 
Stir in: 

4 cups sugar 

2 tbsp white corn syrup 

1/2 tps salt 
Stir over low heat until sugar is dissolved. Increase heat and bring 
mixture to boiling. 
Put candy thermometer in place. 
Cook, stirring occasionally to prevent scorching, until mixture reaches 
234° F (soft ball stage).[Remove from heat while testing]. 
During cooking , wash crystals from sides of pan from time to time. 
Remove from heat. Set aside until just cool enough to hold pan on hand. 
When cool add: 

6 tbsp peanut butter 

4 tps vanilla extrace 
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Beat vigorously until mixture loses its gloss. Quickly turn into the 
buttered pan without scraping the bottom and sides of saucepan and 
spread evenly. 

Set aside to cool. When firm, cut into 1 1/2” squares. Makes about 2 
doz pieces. 

{Peggy Jane said you could follow the recipe on “Kool-Whip” and use 
“Reeses Pieces” instead of peanut butter}. 


OATMEAL - PEANUT BUTTER CANDY 

Boil 3 minutes over low heat: 

1/2 cup milk 

2 cups of sugar 

1/2cup margarine 
Remove from stove and add 

3 cups oats (uncooked) 

1/2 cup peanut butter 

1 tsp. vanilla 

2 Tbs cocoa 
Put on buttered plate in small squares. Keep in refrigerator. 


PAT’S VELVEETA FUDGE 


1# Velveeta Cheese 

1 # Margarine 

1 Cup Cocoa 

4 # Confectioner’s Sugar 
3 Cups Nuts; chopped 
1 Tbsp Vanilla 


Melt Cheese and Margarine over low heat 

Sift Cocoa and Sugar. Then mix with Butter and Cheese; preferably with 
your hands; but you may have to start with a wooden spoon; if its too 

hot to handle at first. 

Add Nuts and Vanilla 

Spread Mixture in two large 9” x 13” pans that have been sprayed with 

cooking oil 

Refrigerate until cool. Cut into pieces and Yum. 


